
Number of Servings: 75  (208.17 g per serving)

Oven Omelet75

MeasureAmount Ingredient
Bread, whole grainpce 60.00

Egg, whole, raw, lrgea 114.00

Milk, 1%, w/add vit A & D5 1/2 qt

Cheese, cheddar, fancy, shredded3 3/4 lb

Peppers, sweet, bell, green, fresh, 

chpd

7 1/2 cup

Spice, mustard seed, groundTbs 5.00

Spice, pepper, black, groundtsp 2.00

Spice, onion, dehyd, minced1 2/3 cup

Spice, garlic, pwd3 3/4 tsp

Salt, table, iodizedtsp 2.00

Nutrients per serving

Dice or tear bread into 1/2-1" cubes and place in sprayed baking pan(s) to fit the yield of the recipe. (The egg dish will be 

about1" thick or so when it goes into the oven but will rise in height as it bakes, especially the last 15 minutes.) 

Mix spices and salt and pepper together and then beat them into the eggs along with the milk. 

Sprinkle the shredded cheese over the bread cubes and then pour the milk-egg-spice mixture over the bread cubes, 

covering all the bread cubes in the pan with the egg mixture. Cover pan(s) with foil and seal edges.

Bake in preheated oven at 350 degrees for about 1 hour, take the foil off the last 10 minutes. Smaller yields make take less 

time and larger pans will take longer. The egg mixture in the center of the pan will be set when the omelet is cooked. Larger 

yields may be cooked uncovered more than 10 minutes as they will take longer to finish baking. 

Cut into pieces to match the yield of the batch prepared. 

1 piece = 1 serving = 1 Carb Serving (CS)

Food Handling : 

    - Wash hands immediately before engaging in

      food preparation and again after engaging in

      any activities that contaminate the hands.

Cooking : 

    - Cook to an internal temperature of 160 F or higher

Holding : 

    - Hold for hot service at an internal temperature

      of 160 F or higher.

Instructions
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